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Chuck,

Short Ribs - Boneless
Pub / Ranch Steak
Bistro Chateau
Flat Iron
Juliene Strips
Cubed Steaks

Diced Pectoral

Rjb

Tomahawk

Cowboy

Split Bone Cowboy
Bone In Ribeye
Boneless Ribeye 1" TL

Boneless Ribeye 0" TL
Loin

Porterhouse
T - Bone

Bone In Strip Steak

Manhattan Style Strip Steak

Bnls Strip Steak - St Off
Bnls Strip Steak - St On
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PTR Tenderloin

Bone In Tenderloin

Top Sirloin

Top Sirloin - Flat Cut
Top Sirloin - 2/3 Style
Top Sirloin - Basball

Top Sirloin Culotte

Top Sirloin Culotte - Bias Cut

Top Sirloin - Kabob
Bottom Sirloin

Ball Tip
Bavette
Tri - Tip
Round

Diced "Cubed" 3/8"
Plate

T AT

Short Ribs - Bone In
Inside Skirt
Outside Skirt
Inside Skirt - Fajita

BUCKHEAD
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Center Cut Tenderloin Filet
End to End Tenderloin Filet




—Chuck —

Boneless — Short Rib

: _,{: ¥ J——» ‘-fﬂ—'Cookmg Method

—+» WetAged a minimum of 21 days - S -Braise
* Exteriorfat and silver tissue trim‘in%d W% == SlowCooked"
« _Needle tenderized.—— s e =
» Individually vacuum sealed e SR
~21-day shelflife stored at 32 degrees or lower =
. Approxmate dimensions — 3" x 3”
sysco CORE 100 SZE  PC/CS

7218911 RSV CHUCK SHORT RIB BNLS n“

7218917 RSV CHUCK SHORT RIB BNLS “
7218905 RSV CHUCK SHORT RIB BNLS

B
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— Chuck —
Pub / Ranch Steak

= ———Cooking Method:

— + WetAged'a minimumof 21 d_éys;' s e {11
 Exteriorfat and silver tissue remev%d S
« _Needle-tenderized. - = i
. Ind|V|duaIvaacuum sealed et T m—

« 21-day shelflife'stored at 32 degrees or Iower
. Approxmate dimensions — 4" x 3”

SYSCO# CORE 100 SIZE PC/CS

1628926 RSV STEAK CHUCK PUB\RANCH n“

7057879 RSV STEAK CHUCK PUB\RANCH “
5627134 RSV STEAK CHUCK PUB\RANCH

B
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— Chuck —

Teres Major — Bistro Chateau

-~ = —Cooking Method:
WetAgedaminimumof2lidays ... . —— —Gij _
Exterior fat and silver tissue removed =~ = = :

Needle tenderized - s e —
Individually vacuum sealed: o

21-day shelflife'stored at 32 degrees or lower*="
Approximate dimensions — 5 - 6” long x 2” in diameter

SYSCO# CORE 100 SIZE PC/CS

7230958 RSV STEAK CHUCK BISTRO CHATEAU

7218922 RSV STEAK CHUCK BISTRO CHATEAU

2151391 RSV STEAK CHUCK BISTRO CHATEAU
5 7 G

A
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— Chuck —

Flat Iron

= —ee— ~Cook|ng Method

— + WetAged a minimum of 21 days — = - = 1]
* Exterior-fat and silver t|ssue}eﬁeved e Broil
«__Needle tenderized-- == T
* Individually vacuum- sealed S NN T —
« 21-day shelf life stored at 32 degrees or Iower —y
. Approxmate dimensions —3 - 5" long x 4” wide
sysco# CORE 100 SZE  PC/CS

5171057 RSV STEAK CHUCK FLAT IRON ““

5171071 RSV STEAK CHUCK FLAT IRON “
5171135 RSV STEAK CHUCK FLAT IRON

Tt/
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— Chuck —

Julienne Strips

S A;—Cookmg Method:

. Wet Ageda minimum of 21 days i _V,Tf:,:___-;:_*_r_*_ Flat Top
—+ Most exterior fat and silver tlssue remmréd ~ _Panfry-
* __Needle tenderized.. - e "“‘"E‘“_-'—"'_.ﬁ*:*“ e

“+ vacuum sealed - 2/5-pound bags, e e

—_— day shelffife'stored at 32 degrees of Iower _—
: Approxmate dimensions —.5” x .5” x 3”

SYSCO# CORE 100 /4 PC/CS

7219102 RSV BEEF CHUCK JULIENNE STRIPS “n

‘_./
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— Chuck —

Pectoral - “Cubed”

e *Cooklng Method
=+ Wet Aged a minimum of 21 days e —_Slow Cook
—« Exteriorfat and silver t|ssue}e'rﬁ’eved S5 TS Deepfry
» _Blade tenderized...— S e~ ___
* Individually vacuumsealed — — === aam s

« 21-day shelf life stored at 32 degrees or Iower
. Approxmate diameter — 4”

SYSCO# CORE 100 SIZE PC/CS

7218929 RSV STEAK CHUCK PECTORAL CUBED n“

 —d

.

7218932 RSV STEAK CHUCK PECTORAL CUBED ““
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— Chuck —

Pectoral - Diced

Cookmg Method:
_ - 1xi-—
- ———— — ~Braise
=+ Wet Aged a minimum of 21 days s = = +3/8" &1/2"
— s Most exterior fat and silver tlssue remov@d """"  Panfry——
o _Needle-tenderized-- e et ‘ ‘:“‘"" ‘“‘”—-’—1' FIat Top-
* Vacuum sealed = 2/5 pound bags et SR ——
~21-day shelflife'stored at 32 degrees or lower
- Approximate dimensions — 17 =1/2" — 3/8”
SYSCo# CORE 100 SIZE  PC/CS

7219078 RSV BEEF CHUCK PECTORAL DICED 3/8 “
7219079 RSV BEEF CHUCK PECTORAL DICED 1\2 “-
7219089 RSV BEEF CHUCK PECTORAL DICED 1X1 “-
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— g —

Long Bone - Tomahawk,

e Cookmg Method
=+ WetAgeda minimumof 21 days___ - . .———Roast&finish
« Exterior fat and silver tissue trimmed trJV"T === —"on the grill -
 _Individually.vacuum-sealed="=— = ' "'“""E”i—i““’:" E -
« 14-day shelf life stored at-32 degrees:or Iower e ——
Approximate bone length — 12” G adl
sysco# CORE 100 SZE  PC/CS

7767267 RSV STEAK RIBEYE B\IN FRENCH LONGBONE n

* -

7218851 RSV STEAK RIBEYE BUN FRENCH LONGBONE 34-36

Meat & Seafood | a Sysco company 1 1
°



— Rib—

Whole Bone - Cowﬁoy

— —— ——— Cooking Method:

— + Wet Aged a minimum of 21 days —— =]
* Exterior fat and silver tissue trimmed tU”V” e <
o _Individually.vacuum-sealed- == == e —
« 14-day shelf life stored.at-32 degrees or: Iower S—

- Approxumate bone Iength y i =

SYSCO# CORE 100 SIZE PC/CS

5029840 RSV STK COWBOY RIB BONE IN 18-20

5029881 RSV STK COWBOY RIB BONE IN m
5029907 RSV STK COWBOY RIB BONE IN 22-24

B
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.

Split Bone - Cowboy

—1* i *-Gookmg Method

=« WetAged a minimum of 21 days ' ———— ~Grill
+ Exterior fat and silver tissue trimmed t0"%" == ~
« _Individually.vacuum-sealed=—= ="+ ‘ *‘““‘—‘3—"——-—‘5"5‘;:"‘( =
« 14-day shelf life stored at-32 degrees or- Iower ——

“Approximate bone Iength e i

SYSCO# CORE 100 SIZE PC/CS

6045435 RSV STEAK COWBOY SPLIT BONE 16-18 -
6045449 RSV STEAK COWBOY SPLIT BONE 18-20 -
6045452 RSV STEAK COWBOY SPLIT BONE m-

\ N
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S

Bone In — Ribeye

~ — —— ——cooking Method:

— « Wet Aged a minimum of 21 days i e Grill
—«Exterior fat and silver tissue trimmed e —— e
o _Individuallyvacuumsealed=— =" — "“"‘i"’-«-:ﬁ“;:‘*‘ =
~+ 14-day shelflife. stored at32 degrees or Iower ——
*Bone size may very — ‘ ——
SYsco# CORE 100 SZE  PC/CS

5025707 RSV STEAK RIBEYE BUN 1TL -“

7218752 RSV STEAK RIBEYE BUN 1TL ““

7218755 RSV STEAK RIBEYE BUN 1TL nn
P — - X &
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e A —

Boneless — Ribeye 1" Tail

= —— _-;,;-i;-'.;'f-f-’eoo‘l‘(ih“g' Method:

Wet Aged a minimum of 21 days e - ;_;_w_,_‘.-}‘_-ﬂ-_f' =Grill
Exterior fat and silver tissue trimmed tU'“]” =, —
Individually.vacuum-sealed- — =~ “w-u_-r_;—‘:,;ww 7
21-day shelf life stored at-32 degrees or Iower — w.._~~—..,
sysco# CORE 100 SIZE  PC/CS
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e

Boneless — Ribeye 0" Tail

== e ,.f—-Cookmg Method

Wet Aged a minimum of 21 days i ——————
Exterior fat and silver tissue trimmed to%” = ——
Individually vacuum-sealed - — = ‘“"‘E””‘f_ia?—?* -
21- day shelf life. store'd_rat 32 degrees or Iower — W,:.-;, >
SYSCo# CORE 100 SZE  PC/CS

5013829 RSV STEAK RIBEYE BNLS 0 TL

5018185 RSV STEAK RIBEYE BNLS 0 TL
4169827 RSV STEAK RIBEYE BNLS 0 TL

—
!’
v
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—fo0in—

Porterhouse

= e .fi%obﬁihg Method:

— + Wet Aged a minimum of 21 days i - e Grill
« Exterior fat and silver tissue timmed to%” = :
__Tenderloin.diameter—1.5"-or greater ‘ “‘""‘-‘“‘—25:.-;;‘* 8
« Individually vacuum sealed:— ===z =eaa s T o il
~“14-day shelffife'stored at 32 degrees or lower il
sysco# CORE 100 SEZE  PC/CS

7218774 RSV STEAK PORTERHOUSE 1/4 TL “

7218773 RSV STEAK PORTERHOUSE 1/4 TL ““
7218762 RSV STEAK PORTERHOUSE 1/4 TL n

B

Meat & Seafood | a Sysco company 1 7
°



T .._.,.;.—Lé-f;.;._f?ifobl‘(ih”g' Method:

Wet Aged a minimum of 21 days i e 1]
Exterior fat and silver tissue trimmed fo'”f e =
Tenderloin.diameter—1.5”to-52 "~ e —
Individually vacuum sealed:— ===z s T oG
14-day shelflife'stored at 32 degrees or lower il

sysco# CORE 100 - SZE  PcC/CS

7218802 RSV STEAK T-BONE 1/4 TL
7218796 RSV STEAK T-BONE 1/4 TL
=% — . —— — - - ”f - :' lbe- C— —_——
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e
Bone In Center Cut Strip

= ,_q"%;;;;;_.;g;g;;__f.f:l:CQdI(ing Method:
— + WetAged a minimum of 21 days e 1
—+Exteriorfat and silver tissue removed - % = Pan Fry-
* _Individually vacuumsealed == = " = """""‘—"""5—3:-%:“7;”“‘ -
~+14-day shelf life stored-at 32 degrees or- Iower Ae—
*“Bone size may very il
sysco# CORE 100 SZE  PC/CS

6791960 | RSV STEAK STRIP CENTER CUT 0" TAIL BONE IN SKINNED

6792206 | RSV STEAK STRIP CENTER CUT 0" TAIL BONE IN SKINNED
6791729 | RSV STEAK STRIP CENTER CUT 0" TAIL BONE IN SKINNED

.’._
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O
Manhattan Style Strip

S e e g_gq_kmg Method
— o Wet Aged a minimum of 21 days e "* 2 _e.* — Grill
—+ Exterior fat and silver tissue remeved O Pan Fry
« _Needle tenderized- e e —
= Ind|V|duaIIy vacuum sealed e S w -
« 21-day shelffife stored at 32 degrees or Iower S ey
. Approxmate diameter — 3”
APy,
SYSCo# CORE 100 pc/cs

1212515 RSV MANHATTAN STRIP BNLS --
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—[o0in

Back Strap Off - Center Cut Strip

== —— ——_—(Cooking Method:
—« WetAged a minimum of 21 days i —— — Grill
—« Exteriorfat and silver tissue tn-mm'e"d to*%” e Pan Fry
o 1" Tail e = = ‘""’%"“11:.5"‘—-1;5‘“ =
* Needle tenderlzed S e e
. Ind|V|dualIy vacuum sealed TSRS
e 21-day shelflife stored at 32 degrees or lower
SYSCO# CORE 100 SIZE  PC/CS

4986517 RSV STEAK STRIP CC 1" TAIL ST-OFF

4986547 RSV STEAK STRIP CC 1" TAIL ST-OFF
4986556 RSV STEAK STRIP CC 1" TAIL ST-OFF

—
!’
v
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— e
Back Strap On — Center Cut Strip

e e e waoeklng Method:
Wet Aged a minimum of 21 days,_;_..._ E» e Grill
Exterlor fat and silver tissue tnmmed to'”f —— » Paf‘ F"V
Needle tenderlzed o e e | .,._
Indlwdually vacuum sealed S 2o
21-day shelf life stored at 32 degrees or Iower
e CORE 100 SIZE  PC/CS

5754241 RSV STEAK STRIP CC 1" TAIL ST-ON

5249703 RSV STEAK STRIP CC 1" TAIL ST-ON
4509402 RSV STEAK STRIP CC 1" TAIL ST-ON

B
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—Lo01n—
Peeled to the Red Tenderloin

e J'Cookmg Method:

=+ Wet Aged a minimum of 21 days .= arkon the grill
+Exterior-fat and silver tissue removed — = = — Roast Covered:
e _Individuallyvacuum-sealed-— = — : ""“""*““—"”"—-"'-7"—*@* = =
« 21-day shelf life stored at 32 degrees or Iower e ——
sysco# CORE 100 - SZE  PC/CS

4937667 RSV STEAK READY TENDER PTR
4937627 RSV STEAK READY TENDER PTR
T R i — e — — - o : e —— .
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—Loin—
Bone In Tenderloin Filet

— _——— —Cooking Method:

Wet Ageda minimum of 21 days . —————]
Most exterior fat and silver tissue rentoved - = :
Individually.vacuum-sealed=— = = “"‘f”-":t*‘“ﬂ
14-day shelf life stored at 32 degrees or: Iower e ——

Approximate dimensions — 3.5” x 3.5”
Bone size may very
SYSCO# CORE 100 SIZE  PC/CS

4370583 RSV STEAK FILET BUIN -
7218974 RSV STEAK FILET BUN -
0413983 RSV STEAK FILET B\IN --
6819076 RSV STEAK FILET BN _ --
e ) R
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—— Ol —
Center Cut Tenderloin Filet

—— — — ———"_Cooking Method:

Wet Aged a minimum of 21 days e e =]
Exterior fat and silver tissue removed -~ = — " PanFry:
Individually.vacuum-sealed = = = e ——__
21-day shelf life_stored at-32 degrees or: Iower A—
Minimum-diameter 1.5” i iy
SYsco# CORE 100 SEZE  PC/CS

Meat & Seafood | a Sysco company




—Lo0mn—
End to End Tenderloin Tilet

, e —=-—Cooking Method:
* Wet Aged a minimum of 21 days = 1]

i

i

* Exterior fat and silver tissue removed -~ . =~ Pan Fry-
«__Individually.vacuum-sealed === =" ——
« 21-day shelf life stored at-32 degreesorlower: = s
~“Head of Tenderloin is not separated - =y
« Steaks from the head and body included

sysco# CORE 100 SEZE  PC/CS

4925655 RSV STEAK FILET E-E —“

4926091 RSV STEAK FILET E-E ““

4926103 RSV STEAK FILET E-E “

4925933 RSV STEAK FILET E-E
—7 TR

BT . e T : N e o ~
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— Top Sirloin —

Flat Cut

7‘7-?7".3-' = = ;"Gooking Method:

Wet Aged a minimum of 21 days I (| |
Exterior fat and silver tissue reh%?v%d e g Broil =
Needle tenderized-- e — e
Individually vacuum sealed e
21-day shelflife'stored at 32 degrees or lower
Approxmate dimensions —3.5” x 3.5”

sysco# CORE 100 SEZE  PC/CS

5083744 RSV STEAK TOP BUTT FLAT CUT CC
5083765 RSV STEAK TOP BUTT FLAT CUT CC
5649684 RSV STEAK TOP BUTT FLAT CUT CC
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—Jop Sirloin—
2/3 Style

——~ = Cooking Method:

Wet Aged a minimum of 21 days i |
Exterior fat and silver tissue reﬁ%?v%d S Broil =
Needle tenderized-- e — **;’Flat Top
Individually vacuum seal_ed. e e
21-day shelflife stored at 32 degrees or lower=* sadl
Apjoroximate dimensions — 5" long x 3.5” wide

SYsco# CORE 100 SIZE  PC/CS

7218891 RSV STEAK TOP BUTT 2/3 FAT-OFF n“
5158532 RSV STEAK TOP BUTT 2/3 FAT-OFF “-
5158543 RSV STEAK TOP BUTT 2/3 FAT-OFF --
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— Top Sirloin —

Baseball

-~ = ——Cooking Method:
=+ Wet Aged a minimum of 21 days e ———— = Ci71]
« Exteriorfat and silver tissue reﬁ%?v%d e
__Needle tenderized-- = e ———
* " Individually vacuum seal_ed. e T —

~~21-day shelflife'stored at 32 degrees or lower=*
e Approximate diameter — 3.5”

SYSCO# CORE 100 SIZE PC/CS

5160828 RSV STEAK TOP BUTT BASEBALL n“
5160869 RSV STEAK TOP BUTT BASEBALL “-
5160953 RSV STEAK TOP BUTT BASEBALL --
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— Top Sirloin —

Culotte

-~ - - = —Cooking Method:
WetAgedaminimumof2ldays ... - —— Gyl
Exterior fat and silver tissue remeved e e TrE e
Needle tenderized. .. —— S :
Individually vacuum sealed=——--——~=== SR —
21-day shelflife'stored at 32 degrees or lower==
Approximate dimensions — 6” long x 2” wide

sYsco# CORE 100 SIZE ~ PC/CS

5166147 RSV STEAK CULOTTE CAP FAT-OFF
5257730 RSV STEAK CULOTTE CAP FAT-OFF
5166303 RSV STEAK CULOTTE CAP FA T-OFF
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— Top Sirloin —

Culotte — Bias Cut

= -m‘-«::,_i:*eool‘*(mg Method:

— « WetAged a minimum of 21 days e ————— 11|
— s Exteriorfat and silver tissue remﬁved e - =
«_Needle-tenderized.. = === = —ewmssmmm_———
*Individually vacuum sealed-— — - === E e
«21-day shelflife stored at 32 degrees or Iower i
. Approxmate dimensions — 6" long x 3.5” wide
sysco# CORE 100 PC/CS

7218895 RSV STEAK SIRLOIN CAP BIAS “-
- ‘FA— —‘ it ,

IY
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— Sirloin —
Kabob

—— u—*ﬁcokmg Method:
. Wet Aged a minimum of 21 days o ——— 1| '
—+ Most exterior fat and silver tlsﬁ’: mUV"ed = — o Fry—
«__Needle-tenderized . S “‘ﬁwﬁ” e
~* Vacuum sealed —2/5- pound bags e
—71= day shelflife stored at 32 degrees or Iower i
 Approximate dimensions —1.5” — 2.5”
SNy,
SYSCoO# CORE 100 ZE  PC/CS

7219088 RSV BEEF SIRLOIN KABOB FRESH “-
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— @Bottom Sirloin —
Ball Tip Steak,

—— ff_*i‘Cooi{ih”g Method:

— *» WetAged a minimum of 21 days s s Gt
« Exterior fat and silver tissue reﬁ%?v%d R T =
«__Needle-tenderized.-- e ———
* " Individually vacuum seal_ed. e T
«21-day shelflife stored at 32 degrees or lower=* e
. Apjoroximate dimensions —5 = 6" long x3” wide
SYSCO# CORE 100 SZE  PC/CS

5157734 RSV STEAK BALL TIP NO-FAT ““
5164788 RSV STEAK BALL TIP NO-FAT “-
5164805 RSV STEAK BALL TIP NO-FAT --
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—— @Bottom Sirloin —
Bavette Steak

'—i,i:'.i-':“‘ ————— -‘Cooklng Method

~— « Wet Aged a minimum of 21 days : i ~_-%%;?':_v.,,__,_“— ~Grill
* -Most exterior fat and silver tlssue remov‘éd = —
« Needle tenderized-- e "“""—”Tﬁ*;:"w 5
* " Individually vacuum sealed S e
~21-day shelflife stored at 32 degrees or lower™ Sl
e Approximate dimensions —4 = 5" long x 3.5”
SYSCO# CORE 100 SIZE  PC/CS

5095132 RSV STEAK SIRLOIN FLAP BAVETTE
5095144 RSV STEAK SIRLOIN FLAP BAVETTE
7218897 RSV STEAK SIRLOIN FLAP BA VE 'ITE
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— @Bottom Sirloin —
Tri Tip

—‘:ﬁ —— «*C-ook‘ ng Method »
. Wet Aged a minimum of 21 days i ——— _.J_i,.,_:f-,;%______f —Grill__
—«—Exterior fat and silver tissue removed -~ e ——
* _Needle tenderized.— e e — -
= Individually vacuum sealed e e
*21-day shelffife stored at 32 degrees or Iower it
- Approximate dimensions — 5” long x 2” wide
SYSco# CORE 100 SZE  PC/CS

1411089 RSV STEAK SIRLOIN TRETIP SKND “-
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e O g

Diced “Cubed” 3/8”

S Q#Cookmg Method

— + WetAged a minimum of 21 days ' ”_y - = Flat Top
—+ Most exterior fat and silver tlssue rem'ovéd — ~ Pan Fry-
« _Needletenderized . S i~ ___

+ Vacuum sealed - 2/5-pound bags e

o 21- day shelf life stored at 32 degrees or Iower e

PRl

SYSCO# CORE 100 IZE PC/CS

7219410 RSV STEAK TOP ROUND CUBED ¥8 “-
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— Plate—
Bone In — Short Ribs

—:- ;%:;!-wﬁ-—‘*" ’Gookmg Method»

. Wet Aged a minimum of 21 days s . =

= ~Braise
—s Exterior fat and silver tissue trimmed to"?’ —— Slow Cook™
«_Vacuumsealed.=2 pc’s per package - :*:_:..T f‘f h- =
. 14 -day shelf life stored.at 32 degrees or: Iower o —

— e
K L r—

. o —

W
R
‘m

SYSCO# CORE 100 PC/CS

7219436 RSV BEEF SHORT RIB 2BN 2THK V2 n-

—»—
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—Plate—
Inside Skirt

Wet Aged a minimum of 21 days e ]
Most exterior fat and silver tlssuf removed — ——
Needle tenderized .. ————=——— ====— = —oemmssmmm————
Individually vacuum sealed-— — === == ——

21-day shelflife stored at 32 degrees or Iower ne=ee
Approximate dimensions — 5” long x 3.5” wide_

SYSCO# CORE 100 '  sze  pcecs

7218965 RSV STEAK SKIRTINSIDE “-
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== Plrte—
Outside Skirt

Wet Aged a minimum of 21 days — 2 e ‘_ei,_‘-’,,i_'__r_; ~—Grill

Most exterior fat and silver tlssuf remoV‘éd = e
Needle tenderized ... - e — e
Individually vacuum sealed — — -~ == =00 aams

21-day shelflife stored at 32 degrees or Iower ne=ee
Approximate dimensions — 8” long x 3”

SYSCO# CORE 100 IZE PC/CS

2373532 RSV STEAK SKIRT OUTSIDE --
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—— Plate—

Inside SKirt - Fa jzta

== —;w-—»-—f« 5 '*-Gookmg Method
. Wet Aged a minimum of 21 days R e ~Flat Top
—+ Most exterior fat and silver tlsﬁ" mUV"ed ~ Panfry——
«__Needle tenderized..— e “‘ﬁw:f:ﬁ‘” e
~* Vacuum sealed —2/5- pound bags e
—71= day shelflife stored at 32 degrees or Iower i
 Approximate dimensions —.5” x .5” x 3”
S,
SYSCO# CORE 100 ZE  PC/ICS

7218958 RSV BEEF SKIRT INSIDE FOR FAJITA “-
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